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SEASON'S  BEST  IS   PLENTIFUL 

"Restaurants  can  add  some  local  color 
to  the  menu  with  red  ripe  tomatoes,  green 
green  beans  and  red  and  green  peppers, 
from  your  local  roadside  stand  or  farmers' 
market,"  says  Guy  Paris,  Director  of 
Marketing  at  the  Department  of  Food  and 
Agriculture . 

"There  are  an  estimated  600  Roadside 
Stands  and  57  farmers'  markets  operating  in 
the  state  with  supplies  from  families  who 
grow,  produce  and  sell  their  own 
products,"  Paris  continued.  They  have  a 
bountiful  assortment  of  fresh,  locally 
grown  supplies  as  the  summer  season  swings 
into  its  fullest. 

"If  it's  local,  it's  going  to  be 
fresher,"  according  to  the  chef -owners  of 
The  Colony  restaurant  in  Boston.  Always 
looking  for  high  quality  vegetables  and 
produce,  Bruce  Frankel  and  David 
Kantrowitz  of  The  Colony  patronize  the 
Copley  Square  Farmers'  Market. 

"It  makes  perfect  sense  for  a 
restauranteur  to  stop  by  a  farmstand  to 
get  a  good  selection  of  locally  grown 
produce,"  according  to  Kim  Wiezbicki  of 
Bluebird  Acres  Farmstand  in  Longmeadow, 
and  president  of  the  Massachusetts 
Roadside  Stand  Association. 

Her  farmstand  is  supported  by  30 
acres  of  fruit  trees,  125  acres  of 
vegetables  and  several  greenhouses  in 
addition  to  produce  grown  by  the  Pioneer 
Valley  Growers  Association. 

"Many  of  our  roadside  stands  and 
farmers'  markets  can  also  add  local  color 
to  restaurants  with  flowers,"  said  Guy 
Paris. 

"I  always  buy  my  fresh  cut  flowers  at 
the  Farmers'  Market  and  they  last  right  to 
the  next  week  and  beyond,"  said  Diane 
Clary,  market  master  at  the  Newton 
Farmer's  Market.    Besides  the  flowers, 


most  of  the  produce  is  picked  the  same 
day. 

In  its  eighth  year  with  some  thirty 
participating  farmers,  the  Newton  Market 
is  well  established. 

Clary  recommends  that  interested 
chefs  or  buyers  stop  by  the  Market  and 
make  contact  with  the  farmer.  The  chef  may 
be  able  to  buy  before  the  market  opens. 

"Restaurant  chefs  should  consider 
substituting  all  dried  herbs  with  those 
that  are  fresh  and  available  at  farmstands 
and  farmers'  markets,"  said  Paris. 

For  a  complete  free  Listing  of  Farmers  ■ 
Markets,  including  time  and  location,  or 
the  location  of  Roadside  Stands  in  your 
area,  call  (727-3018)  or  write  the 
Department . 

HOW  SWEET  IT  IS 

Sinking  one's  teeth  into  freshly 
picked  and  prepared  sweet  corn  on  the  cob 
is  one  of  the  highlights  of  summer  eating. 

"With  8,848  acres  in  production, 
sweet  corn  is  by  far  the  largest  vegetable 
crop  in  the  state,  with  the  highest 
acreage  in  Bristol  and  Hampden  counties," 
according  to  Tom  Gallagher,  Massachusetts 

(continued  next  page) 


Department  of  Food  and  Agriculture 
Statistician . 

"It's  a  universal  crop,  since  in  the 
200  towns  that  vegetables  are  grown,  you 
virtually  always  find  sweet  corn,"  he 
said.  "It's  very  easy  to  market  and  the 
state's  soil  is  good  for  growing  corn." 

Massachusetts  peak  tomato  season  is 
in  progress  and  lasts  through  August. 
Massachusetts  farmers'  markets,  which  can 
sell  only  locally  grown  vegetables,  are 
reporting  good  supplies  of  high  quality 
tomatoes.  Massachusetts  harvests  some  590 
acres  of  tomatoes  and  this  year's  crop 
results  have  been  favorable. 


CAPE  CONNECTION - 
LONG  TERM  SUCCESS 


Stan  Ingram,  resident  farmer  at  The 
New  Alchemy  Institute  in  East  Falmouth 
reports  a  good  growing  season. 

The  New  Alchemy  Institute  sells 
produce  at  their  farmstand,  the  local 
farmers'  market  and  to  local  restaurants, 
including  the  Regatta  in  Falmouth. 
Selling  to  restaurants  makes  up  some  fifty 
percent  of  their  business. 

Ingram  may  grow  a  small  plot  of  a 
new  crop  for  a  chef  to  try,  or,  "they  may 
suggest  a  crop  to  me. 

"The  restaurant  chef  needs  to  under- 
stand what  the  farmers  must  do  to  get  the 
crop  to  the  market,"  said  Ingram,  who 
speaks  with  the  chefs  he  delivers  to  on  a 
regular  basis. 

"The  chef  in  turn  must  tell  the 
farmer  how  he  wants  the  crop.  Every  chef 
has  a  preference  on  what  they  want,  and 
when  they  want  it,  depending  on  the  taste 
they  are  trying  to  get.  Some  chefs  want 
vegetables  at  a  certain  stage." 

Being  a  seasonal  wholesaler  means 
that  you  must  have  the  products  on  a 
consistent  basis.  "You  have  to  plant  with 
a  margin  of  error  in  case  of  weather  or 
other  f actor s,"   he  added. 

Stan  Ingraia-New  Alchemy  Institute 
617-564-6301 


PEAK  OF   SEASON    | 
PROMOTION 

Massachusetts  products  are  featured 
weekly  by  the  Department  in  special 
promotions.  Many  products  are  available 
for  several  months  of  the  year,  but  are 
being  highlighted  during  their  "peak  of 
season."  Here's  the  upcoming  schedule: 

*Week  of  August  15  -  Sweet  Corn 
♦August  22  -  Peppers,  all  colors 
♦August  29  -  Raspberries,  new  potatoes, 

peaches 
♦September  5  -  Fall  moms 
♦September  12  -  Cauliflower,  turban  squash 
♦September  19  -  Cider  and  apples 
♦September  26  -  Cabbage,  broccoli,  kale 

cauliflower,  Brussels  sprouts,  spinach, 
♦October  3  -  Winter  squash 


FARMSTEAD  CHEESE 
WIN  AWARDS 


Bay  State  cheesemakers  received  to 
honors  at  the  recent  Fifth  Annual  America 
Cheese  Society  Meeting,  held  at  the  Fou 
Seasons  Hotel  in  Boston. 

Judging  was  conducted  on  both  technica 
and  aesthetic  counts.  Camembert  from  Craig 
ston  Cheese  Company  of  Wenham;  carrowa 
Gouda  and  plain  Gouda  from  Smith's  Countr 
Cheese  of  Winchendon;  Cheddar  from  Ne 
England  Country  Dairy  of  Greenfield;  peppe 
coated  chevre  from  Rawson  Brook  Farm  o| 
Monterey;  raspberry  chevre  from  Stony  Acr 
Farm,  West  Brimfield;  and  Capri  peppe 
chevre  from  Westfield  Farm  of  Hubbardsto 
were  cited. 


The  "Fresh  Connectionn 

written  by  Bonita  Oehlke  *  edited  by  Janet  Christensen  *  designed  by  Diane  Baedeker 


OLONY  RESTAURANT 
MAKES  THE  FRESH 
CONNECTION 


"Our  goal  is  to  procure  local 
ingredients,  experiment,  and  feature  the 
results  so  that  we  can  integrate  New 
England  recipes  with  modern  New  England 
ingredients,"  says  Bruce  Frankel,  chef  and 
co-owner  of  The  Colony  restaurant  with 
David  Kantrowitz,  the  other  chef-owner  of 
this  creative  partnership. 

"We're  mainly  concerned  with  New 
England  ingredients  so  we  can  create  an 
identity  of  a  new  recognizable  kind  of 
cooking  that  comes  from  the  area . " 

"We  already  knew  some  growers  from 
previous  experiences  from  the  Panache 
restaurant,  but  we're  still  always 
seeking  out  new  sources  of  regional 
products,"  said  Frankel. 

The  Colony  currently  uses  some  two 
dozen  local  producers  throughout  the  year 
to  supply  the  restaurant.  Lots  of 
suppliers  means  a  big  administation  to 
deal  with,  "but  we're  committed  to  helping 
the  farmers  and  supporting  local  producers." 

High  quality  and  freshness  are 
essential."  We  want  the  best  products 
which  go  hand  in  hand  with  being  local, 
and  that's  the  way  you  get  a  fine 
restaurant,"  says  Frankel. 

"The  restaurants  we  admire  and 
emulate  have  the  finest  products  and  many 
local  producers  coming  to  the  back  door  or 
markets  closeby, "  he  continued. 

"Lots  of  dishes  on  our  menu  feature 
local  products,"  says  Kantrowitz.  "All 
cheeses  served  are  from  New  England,  with 
up  to  15  varieties  in  the  dining  room 
display."  The  menu  includes  a  Farmstead 
Cheese  course. 

"I  believe  there  is  a  market  for  some 
things  that  a  chef  wants  but  can't  find," 
said  Frankel.  "We  would  pay  premium  price 
for  a  good  locally  produced  butter  and 
cream  with  a  high  fat  content.  The  chef 
and  the  producer  working  together  should 
be  able  to  come  up  with  something  good. " 

"Producers  need  to  know  there  is  a 
demand,"  Frankel  continued.  "Reasons  for 
not  growing  a  product  could  be  "we  didn't 
know  you  wanted  it."  Frankel  believes 
there  are  farmers  that  are  interested  to 
find  out  what  chefs  want  them  to  grow. 


"The  success  of  our  restaurant  has 
been  that  there  is  enough  quality  and 
variety,  although  variety  can  be  difficult 
to  find  before  spring,"  said  Kantrowitz. 
The  Colony  Restaurant,  Boston 
617-536-8500 

JOIN  US  TO 

PROMOTE   NATIVE 

PRODUCE 

During  the  past  year,  the  Department 
has  worked  with  a  variety  of  hotels  and 
restaurants  to  promote  native  grown 
produce,  local  growers  and,  specialty 
foods.  If  you  have  an  interest  in  working 
to  create  such  a  special  event,  please 
contact  Janet  Christensen  or  Bonita  Oehlke 
at  the  Department. 

FALL  CHEFS' 
TOUR    PLANNED 

It's  high  time  to  meet  Commonwealth 
producers  and  tour  their  farms.  Planned 
for  September,  the  Early  Fall  Harvest  Tour 
will  afford  an  opportunity  to  observe 
production  by  Bay  State  growers.  Please 
call  or  write  the  Department  if  you  are 
interested. 

FOOD   SAMPLER 
PREMIER 

Agriculture  Departments  coordinated 
by  the  Massachusetts  Department  of  Food 
and  Agriculture  joined  Massport  in 
launching  a  promotional  campaign 
highlighting  fresh  foods,  fine  wines,  and 
other  farm  products  of  the  region  at  Logan 
International  Airport,  May  22,  1987. 

Called  the  "New  England  Food 
Sampler,"  the  food  show  and  elegant 
outdoor  picnic  luncheon  was  open  for 
restauranteurs ,  gift  shop  proprietors, 
specialty  food  store  owners,  food  service 
vendors  and  others  who  might  be  interested 
in  carrying  more  New  England  foods  and 
beverages  at  their  establishments. 

The  luncheon,  arranged  by  Host 
International,  featured  fresh  foods  and 
prepared  specialty  foods  from  the  New 
England  States. 

For  a  list  of  exhibitors  at  the 
"Sampler,"  call  or  write  the  Department. 


FRESH   HERBS 
FOR  SUMMER 

Fresh,  aromatic  herbs  and  their 
flowers  add  a  subtle,  exquisite  touch  to 
any  summer  dish.  From  her  culinary  herb 
garden  in  South  Dartmouth,  Eva  Sommaripa 
said,  "the  advantage  of  buying  direct  from 
the  grower  is  that  you  know  that  what  you 
get  is  fresh." 

The  herbs  are  picked  fresh  and 
refrigerated  immediately,  which  ensures 
freshness.  Because  of  Sommaripa 's  special 
packing,  the  product  can  last  two  weeks 
when  stored  properly. 

Sommaripa  speaks  weekly  with  her 
customers,  mostly  chefs  located  in  the 
Boston  area.  The  contact  is  a  good  oppor- 
tunity to  exchange  ideas.  "Herbs  aren't  a 
bunch  of  leaves  in  a  plastic  bag  but  an 
interesting  and  variable  commodity,"  she 
said. 

Rosemary  stems,  woody  in  the  fall, 
have  been  used  for  skewers.  To  add  an 
interesting  texture  to  salads,  she  is 
experimenting  with  harvesting  edible 
garden  weeds  including  chickweed,  goose- 
foot  and  purslane. 

Sommaripa  harvests  local  wild  growing 
Chinese  raspberries,  sometimes  called  wine 
berries,  which  were  introduced  by  New 
Bedford  Whalers. 

Sommaripa  wants  to  encourage  people 
to  celebrate  the  fleeting  pleasures  of 
particular  herbs  as  their  growth  and 
flowering  cycles  follow  the  season, 
instead  of  trying  to  seek  uniformity  and 
availability  of  all  items  at  all  times. 

"I  like  to  enjoy  a  season  for  a 


particular  item  and  use  a  lot  while  it's 
plentiful.  Tarragon  is  lush  and  succulent 
in  May  and  June  and  as  the  summer  sets  in, 
the  leaves  are  smaller  and  drier  giving  a 
sharper  flavor . " 

Eva's  Garden  has  all  culinary  herbs, 
as  well  as  leeks,  sugar  snap  peas  and 
edible  flowers. 

Grown  organically,  the  delicate 
flowers  don't  need  to  be  washed.  Lots  of 
mulch  protects  the  plants  from  splattering 
soil  during  the  rain. 

Sommaripa  has  about  an  acre  under 
commercial  cultivation  but  is  in  the 
process  of  doubling  her  operation. 
Eva's  Garden,  S.  Dartmouth 
617-636-5869 


SOON  TO  BE  RELEASED: 

GROWERS 
DIRECTORY 

Please  call  if  you  have  a  question 
about  a  certain  crop  or  if  we  can  help  you 
to  identify  a  source  of  produce  for  your 
eating  establishment;  likewise,  growers 
are  encouraged  to  call  if  we  can  provide 
assistance  in  marketing. 

A  grower  directory,  with  name, 
address,  and  crop  or  product  available  is 
on  the  drawing  board,  and  will  be 
completed  and  mailed  to  you. 


Massachusetts  Department  of  Food  and  Agriculture 
21  Floor,  Leverett  Saltonstall  Building 
100  Cambridge  Avenue 
Boston,  MA   02202 


Massachusetts  4 
grown. ..and  fresher! 
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